THELANDING

LUNCH

APPETIZERS
TRUFFLE WEDGES SPINACH DIP
Parmigiano-Reggiano, Truffle Mayo, Served with Naan Dippers $9
Rosemary, and Thyme $10
STEAK & CHEESE CRUNCH ROLLS CHEESE CURDS
Served with Beer Cheese $ 10 Served with Marinara $8
ONION RINGS MEDITERRANEAN PLATTER

Served with Ranch $ 6 Hummus, Pita, Tabbouleh, Feta Cheese,
FRIED CALAMARI Cucumber, Tomato, Olives, Peppadew

Peppers S12
Clam Bolognese & Basil Oil $12 PP 2

SOUP & SALAD
CHEF’S SPECIAL RECIPE SOUPS

Soup of the Day S5 French Onion S7
MIXED GREENS & STRAWBERRY SALAD BONUS SALAD
Spinach, Lettuce, Strawberries, Tomatoes, Mixed Greens with Ham, Turkey, Shredded
Feta, Red Onion, Toasted Almonds, with a Cheddar, Tomato, Bacon, and Sliced Egg
Berry Poppy Seed Vinaigrette S12
S 12
CAESAR SALAD SIDE SALAD
Chopped Romaine, Shaved Parmigiano- Mixed Greens, Tomato, Cucumber, Carrots,
Reggiano, and Garlic Croutons Cheddar Cheese, with Choice of Dressing
S 10 S5

Add to your Salad or Pasta: Chicken $6 Shrimp $S7 Salmon $10

PASTA
PENNE ALLA VODKA BLACKENED CHICKEN & VENISON SAUSAGE
Creamy Tomato Vodka Sauce, Parmigiano- Tortellini, Peppers, Onions, Mushrooms, and
Reggiano, & Parsley $ 13 Parmesan Cream $16

SEAFOOD BOLOGNESE

Pappardelle Pasta, Shrimp, Scallops, Mussels, Salmon, Calamari, Clams, and Basil Oil
S22




THELANDING

LUNCH

SANDWICHES
Sandwiches Served with One Side
PRETZEL BURGER PRIME RIB DIPPER
8 oz. Burger, Beer Cheese, Bacon, Crispy Shaved Beef, Caramelized Onions,
Onions, Peppadews, on a Pretzel Bun $18 Mushrooms, Swiss Cheese, with Caramelized
Onion Jus S16
CLASSIC CHEESEBURGER °
8 0z. Burger, Pinconning Cheese, Lettuce, HUMMUS CHICKEN WRAP
Tomato, Pickle, and Onion $15 Hummus, Feta, Kalamata Olives, Tabbouleh,
Za’'atar Grilled Chicken Breast, Lettuce, &
. BB|Q BRISKET SQNDWICH ) Tomato $15
Peppadew Slaw, Sweet Ba Rays, or Bourbon
PP seq s15 OPEN FACED SANDWICH
Choice of Brisket, Turkey, Sliced Prime Rib,
REUBEN or Burger. Texas Toast, Mashed Potatoes
Sliced Corn Beef, Swiss Cheese, and Gravy, with Crispy Onions $15
Sauerkraut, Thousand Island Dressing $15 *Does not include additional side

PATTY MELT

Caramelized Onions, Mushrooms, Swiss
Cheese, Spicy Mustard Sauce on Rye $16

TURKEY CIABATTA
Truffle Mayo, Lettuce, Tomato, Shallot Jam,
Avocado, and Swiss Cheese S15

ENTREES
PETITE BISON SIRLOIN LOCAL CAUGHT CATFISH
4 oz. Seared Bison Sirloin, Mushroom Risotto, Prime Cut Catfish Deep Fried, with Tartar
Demi-Glace, with Crispy Onions Sauce, Peppadew Slaw, and French Fries
$18 $ 15
NEW YORK STRIP CAPRESE CHICKEN
Grilled 10 oz. USDA Choice New York Strip Seared Chicken Breast, Broiled Tomatoes,
with Two Sides and Fresh Burrata Cheese, Topped with
S20 Balsamic Reduction & Basil Oil with Two Sides
$15
SIDES
French Fries Baked Potato Today’s Vegetable
Sweet Potato Fries Onion Rings Asparagus
Mashed Potatoes Cottage Cheese Wild Rice

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS




